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EDITORIALS 


» MILITANT —Or perhaps this should be titled 
“Militant Selling No. 3 Con- 


Upcoming, as you know, is our 50th Anniversary. 
We would like the Hilton, Palmer House, and other Con- 


SELLING No. 4 tinued,” for it has to do specifi- 
cally with selling and promoting canned foods at the 
Chicago Convention (See Editorial page 5, December 
10, 1956 issue). 


Here are a few more results of the efforts of human 
dynamo Joe Weix of Wisconsin (who actually writes 
more letters than CMI’s John Dingee—Forty Niner 
Officers and Directors take note.) Joe passes the let- 
ters on with the comment “Here are the fruits of your 
labor.” He’s a k-i-n-d man as well as an excellent 
salesman: 


December 19, 1956 
Dear Joe: (Weix) 

Carlos has asked me to acknowledge your letter of Decem- 
ber 4 regarding the desirability of canned foods being used 
in the menus featured by the hotels during the Convention. 
We will do our best. Not only should we get cooperation 
each year from the host city, but particularly so this 50th 
anniversary year!! 

The enclosed memo from Katherine Smith assures us that 
she will be pitchin’ as usual and we will ask the DAY people 
to work on it too. 

Regards and Merry Christmas. 


Very truly yours, 
(Signed) R. B. Heiney (NCA) 
December 17, 1956 
MEMO to: Mr. Heiney 
FROM: Katherine R. Smith (NCA) 


vention hotels to feature canned foods on the menus during 
the Convention period—February 15-20. If it were done in 
a PROUD tone and manner—done in a spirit that the best 
food is always to be had at the Hilton and that canned 
foods are among the best and that Hilton is thus honoring 
the canning industry and its 50th Anniversary Convention— 
it should be a hit from the delegates’ point of view and also 
with the regular commercial clientele. 


“Prestige” has been the basis of our consumer relations 
program the past three years and it has been very successful. 
It also should be worth a chunk of darn good publicity! 

How about it? 


Very truly yours, 
(Signed) R. B. Heiney 


December 21, 1956 
Dear Joe: 


Just to keep you informed, I am enclosing a copy of a 
letter received from the Chairman of our Canned Foods 
Committee. I think Mr. Proctor has a wonderful program 
outlined, and I am sure we all agree he can be much more 
effective after the holidays. 

With kindest regards. 


Sincerely yours, 
(Signed) Watson Rogers, President (NFBA) 


December 20, 1956 
Dear Watson: 
COPY 


We feel that any attempt to approach the hotels in this 
market would lose its effectiveness as long as the holiday 
rush is on. However, right after the first of the year all of 
the main hotels in this City of Chicago will be contacted with 


, SUBJECT: Mr. Weix’ request that Chicago hotels feature 
canned foods on menus and in special meals dur- request that they support the canning industry in a tangible 
a ing N.C.A. convention in February. way by featuring canned foods on their menus all during the 
We are in agreement in believing that canned foods should Convention. 
- be featured on menus for food functions held by N.C.A. It will be impossible to contact directly the restaurants 
during the convention. Mr. Weix can be assured that we but this will be done through the Restaurant Association. 
‘ have in mind the inclusion of canned foods on such menus. All of the institutional supply houses will be contacted in 
The desirability of having canned foods featured on regu- person to see that they put the maximum amount of pres- 
° lar dining room hotel menus also is recognized and we will sure on all of the hotels to use canned foods in preference to 
urge that this be done, as we have done in the past. anything else in that period. It is of course to their advan- 
> Of course, in a convention the size of the national one, tage to do so. 
some functions are outside our jurisdiction. The canners of various products, will have to contact their 
. own distributors in the Chicago market to get their products 
Mr. James C. Collins meee aaedaans featured. (Bold type ours.) We will keep you posted. With 
. Conrad Hilton Hotel best wishes, we remain, 
e Chicago, Illinois Your very truly, 
Dear Jim: PAUL PAVER & ASSOCIATES 


In our long Convention history there have been few favors 
that we have asked of the Hilton; but now I have a very 
important one— 
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(Signed) Harry L. Proctor 
(Continued on Page 16) 
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NFBA MEMBERSHIP HITS 
NEW HIGH 


The membership of the National Food 
Brokers Association reached a new high 
in 1956 with a total of 1850 member firms. 
This represents a net growth of 30 mem- 
bers in 1956, according to Watson Rogers, 
NFBA President. Since the war years 
the Association’s membership has grown 
by nearly 80 percent. Each year there 
has been a steady growth in membership, 
corresponding with the increasing im- 
portance of food brokers in the distri- 
bution of food and grocery products. In 
1956 the NFBA accepted its first member 
in Puerto Rico. It also has members in 
Hawaii, Alaska, Canada, Cuba, and 
Mexico. 


Mr. Rogers stated that the overwhelm- 
ing majority of the industry’s qualified 
food brokers are members. “Today there 
are more firms using food brokers than 
ever before. The most significant char- 
acteristic of this trend in the last few 
years has been the fact that firms switch- 
ing to food brokers are established firms 
in the grocery industry who formerly had 
their own sales staffs,” Mr. Rogers said. 


FLORIDA CITRUS EXPOSITION 


The 33rd annual Florida Citrus Ex- 
position will be held at Winter Haven, 
February 9 and 11-16. The Exhibits will 
feature new techniques in packing, proc- 
essing and promoting fruits. 


Bob Eastman, Exposition Manager, 
anticipates a crowd of over 150,000 to 
view the exhibit and has designated Tues- 
day, February 12 as Canners and By- 
Products Day. He extends a special in- 
vitation to fruit packers, processors and 
distributors all over the nation to attend 
the new exhibit. 


The show is built around King Citrus 
and its 70 by-products with special em- 
phasis on Canning and packing. A fruit- 
to-can assembly booth has been set up 
for demonstration purposes to give a first 
hand view of the process to the public. 
63 percent of the 1955-56 citrus crop was 
canned or processed in some manner. 


Highlight of the exposition will be the 
Coronation of “Miss Citrus Queen,” an 
annual event that attracts many beauties 
of the state. The winner will represent 
the industry at canning and processing 
Conventions and appear on TV and radio 
plugging citrus. 


$$$ $ $ 


“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 
Saves 25%. Order now. 


20 S. Gay Street, Baltimore 2, Md. 


CONVENTIONS 


awd SCHOOLS 


JANUARY 21-24, 1957 — NATIONAL 
MACARONI MANUFACTURERS ASSOCIATION,. 
Annual Winter Meeting, Flamingo Hotel,, 
Miami Beach, Fla. 


JANUARY 21-26, 1957 — NEW JERSEY 
FARMERS WEEK, Trenton, N. J. 


JANUARY 238-24, 1957 — WISCONSIN 
CANNERS ASSOCIATION, Raw Products. 
Conference, University of Wisconsin, 
Madison, Wis. 


JANUARY 24-25, 1957 — CANNERS. 
LEAGUE OF CALIFORNIA, 34th Annual Fruit 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


JANUARY 24-27, 1957—CIVIL DEFENSE 
TRAINING COURSE FOR FOOD INDUSTRY OFFI- 
CIALS, 3rd Floor Auditorium, State De- 
partment of Health Building, 20 E. 23rd 
St., Baltimore, Md. 


JANUARY 28-29, 1957 — TRI-STATE 
PACKERS ASSOCIATION, Tri-State Field- 
men’s School, Rutgers University, New 
Brunswick, N. J. 


JANUARY 28-29, 1957—OHIO CANNERS. 
ASSOCIATION AND AGRICULTURAL EXTEN- 
SION SERVICE, Ohio State University, 26th 
Annual Conference for Canners, Field- 
men, and Growers, Deshler-Hilton Hotel, 
Columbus, Ohio. 


JANUARY 28-30, 1957 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, First 
Annual Convention, Multnomah Hotel, 
Portland, Ore. 


JANUARY 28-30, 1957 — CANADIAN 
FOOD PROCESSORS ASSOCIATION, Seigniory 
Club, Montebello, Quebec, Canada. 


JANUARY 30-31, 1957 — MINNESOTA 
CANNERS & FREEZERS ASSOCIATION, 10th 
Annual: Canners & Fieldmen’s Short 
Course, Kahler Hotel, Rochester, Minn. 


JANUARY 30-FEBRUARY 1, 1957— 
PENNSYLVANIA CANNERS~ ASSOCIATION, 
12th Annual Fieldmen’s Conference, 
Pennsylvania State University, Univer- 
sity Park, Pa. 


FEBRUARY 4-6, 1957—MICHIGAN CON- 
FERENCE FOR FIELDMEN AND PROCESSORS, 
Kellogg Center, Michigan State Univer- 
sity, East Lansing, Mich. 


FEBRUARY 5-7, 1957 — TRI-STATE 
PACKERS ASSOCIATION, Food Processors 
Workshop, University of Maryland, Col- 
lege Park, Md. 


FEBRUARY 7-16, 1957 — NATIONAL 
KRAUT & FRANKFURTER WEEK, sponsored 
by the National Kraut Packers Associa- 
tion. 


FEBRUARY 10-13, 1957 — COOPERA- 
TIVE FOOD DISTRIBUTORS OF AMERICA, An- 
nual Convention, Statler-Hilton Hotel, 
Dallas, Tex, 
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FEBRUARY 12-13, 1957—NEW yYorRK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Canners School, Agricultural Experi- 
ment Station, Geneva, N. Y. 


FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 13-20, 1957 — NATIONAL 
©ANNERS ASSOCIATION AND ALLIED INDUS- 
TRIES, ANNUAL CONVENTION, 50th Anni- 
versary, Chicago, IIl. 


FEBRUARY 15, 1957—FrortTy NINERS, 
Blackstone Hotel, Chicago, IIl., Board 
Meeting 3:30 P.M.; Membership Meet- 
ing 4:30 P.M.; Annual Service Award 
Ceremony 5:15 P.M.; Reception 6:00 
P.M. 


FEBRUARY 15-16, 1957 — NATIONAL 
PRESERVERS ASSOCIATION, Annual Conven- 
tion, Morrison Hotel, Chicago, III. 


FEBRUARY 16-19, 1957 — CANNING 
MACHINERY & SUPPLIES ASSOCIATION, Ma- 
chinery and Supplies Show, Conrad Hil- 
ton Hotel, Chicago, Ill. (Exhibit 10:00 
A.M. to 6:00 P.M. Saturday, Monday & 
Tuesday; Noon to 6:00 P.M. Sunday.) 


FEBRUARY 16, 1957—NATIONAL FOOD 
BROKERS ASSOCIATION, Annual Business 
Meeting, Palmer House, Chicago, III. 


FEBRUARY 16-19, 1957 — CANNING 
MACHINERY & SUPPLIES ASSOCIATION, Ma- 
chinery and Supplies Show, Conrad Hil- 
ton Hotel, Chicago, II. 


FEBRUARY 25-27, 1957 — INDIANA 
CANNERS & FIELDMEN’S CONFERENCE, Pur- 
due University, Lafayette, Ind. 


FEBRUARY 26-27, 1957 — 10WA-NE- 
BRASKA CANNERS, Annual Short Course, 
Memorial Union, Iowa State College, 
Ames, Iowa. 


MARCH 1-2, 1957—VIRGINIA CANNERS 
ASSOCIATION, 49th Annual Meeting, Hotel 
Roanoke, Roanoke, Va. 


MARCH 6-7, 1957 — OZARK CANNERS 
ASSOCIATION, 49th Annual Convention, 
Colonial Hotel, Springfield, Mo. 


MARCH 14-15, 1957—1TRI-STATE PACK- 
ERS ASSOCIATION, Spring Meeting, Phila- 
delphia, Pa. 


MARCH 17-20, 1957—NATIONAL-AMER- 
ICAN WHOLESALE GROCERS ASSOCIATION, 
51st Annual Convention, Hotel Sherman, 
Chicago, IIl. 


MARCH 20-21, 1957—wIscoNnsIN CAN- 
NERS ASSOCIATION, Spring Meeting, Madi- 
son, Wis. 


MARCH 22-28, 1957 — uTAH CANNERS 
ASSOCIATION, 45th Annual Convention, 
Hotel Utah, Salt Lake City, Utah. 


MARCH 25-26, 1957—cANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 


January 14, 1957 


4 
4 
i! 
\ 
i 
1 Je 
A A 
by 


} 

' 

4 

‘ 

| 

d | 


CONVENTION NEWS 


NCA Convention Session to Feature 
Two Outstanding Scientists 


Dr. W. R. G. Baker, vice-president of 
General Electric Company and a cele- 
brated pioneer in the field of elec- 
tronics, will be featured speaker at the 
Second General Session, Sunday morn- 
ing, February 17, of the forthcoming 50th 
Anniversary Convention of the National 
Canners Association, it is announced by 
President W. U. Hudson. The session is 
scheduled for the Williford Room, Con- 
rad Hilton Hotel, Chicago. . 


Dr. Baker’s speech title is “The Impact 
of Automation on Industry.” He will 
speak from a background of nearly four 
decades of experience in telecommunica- 
tions during which he has won national 
acclaim for his work as chairman of two 
National Television System Committees 
which developed standards for mono- 
chrome television in 1953. Late in World 
War II Dr. Baker headed the Radio Tech- 
nical Planning Board established by the 
electronics industry to formulate postwar 
frequency allocations for all broadcasting 
services. In 1952, the Institute of Radio 
Engineers awarded Dr. Baker its Medal 
of Honor. In the following year he re- 
ceived a similar Award from the Radio- 
Electronics-Television Manufacturers As- 
sociation. 


His first work in radio was undertaken 
in World War I when he was actively 
engaged in development of devices for 
aircraft and ships. During World War 
II he was cited for outstanding services 
by both the Army and Navy for con- 
tributions to development, design and 
production of complex radar and radio 
equipment. He was awarded the Army’s 
“Medal of Freedom” citation in 1953 for 
advice and guidance to the Chief of Staff 
and Secretary of the Army on utiliza- 


tion of electronic devices in the Korean 
War. 


After receiving degrees in electrical 
engineering at Union College, Dr. Baker 
joined General Electric in 1917 and has 
been a vice-president of that company 
since 1941. His headquarters are at 
Syracuse, N. Y., where he supervised the 
activities of G-E electronic plants and 
laboratories from coast to coast until 
June of this year when he was made a 
consultant to the company’s executive 
offices. 


DR. NEWTON TO SPEAK 


Another featured speaker at the Re- 
search General Session will be Dr. Roy 
C. Newton, also a prominent scientific 
figure, vice-president in charge of re- 
search of Swift & Company, Chicago. He 
is well-known in the food and canning 
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industries for the contribution of many 
valuable processes and hundreds of im- 
proved forms of food and food by-prod- 
ucts. Director of research at Swift since 
1941 and for 10 years prior to that the 
company’s chief chemist, Dr. Newton also 
has originated a well-known program of 
Swift research fellowships extended to 
numerous colleges and universities. He 
is a past-president of the Institute of 
Food Technologists, and former chair- 
man of the Chicago Section of the Amer- 
ican Chemical Society. 


Dr. Newton has been serving during 
the past year as Chairman of a Civil De- 
fense Foods Advisory Committee of the 
National Academy of Sciences-National 
Research Council which has made recom- 
mendations for industry protection and 
defense against not only potential enemy 
bomb attacks but also against such overt 
acts as biological warfare, chemical 
warfare or sabotage. He will report to 
the N.C.A. Convention on the Commit- 
tee’s findings and recommendations. One 
that bears directly on the food industries 
is that the Food and Drug Administra- 
tion furnish instruction to industry in 
the form of training courses for person- 
nel, manuals and other information. Dr. 
Newton will be followed on the program 
at Chicago by the FDA man in charge 
of this work, Homer J. McConnell, whose 
topic will be “Food Industry Civil De- 
fense Schools.” 


OTHER SPEAKERS 


Opening the General Research Session 
of Sunday morning, February 17, will be 
a presentation of “Research Problem 
Solving” by Warren Berg, Director of 
Business Development of Arthur D. Lit- 
tle, Inc., Cambridge, Mass., and Walter 
Cairns of the Management and Business 
Development of that firm, which is well- 
known as a pioneer in consulting indus- 
trial research. In recent years extensive 
literature on research administration has 
been produced which contains counsel on 
budgeting of research costs, program- 
ming of work, planning of physical 
facilities, and problems of personnel ad- 
ministration. The presentation at the 
Canners Convention by Messrs. Berg and 
Cairns will explore the matter of the 
defining of research problems to be 
solved. 


In addition to the formal program of 
speakers Sunday morning, the N.C.A. 
Research Laboratories will conduct three 
“Research Luncheon” meetings on Sun- 
day, Monday and Tuesday, February 17, 
18 and 19 respectively, where specific 
canning industry technical problems will 
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be covered. The Sunday and Monday 
luncheon meetings will deal with prac- 
tical application of instrumentation in 
the cannery, with probably two speakers 
at each luncheon, drawn from the mem- 
bership of the Canning Machinery and 
Supplies Association, Washington, D. C., 
whose committee, under chairmanship of 
M. R. Feeney, Chicago, is managing the 
arrangements in cooperation with the 
Washington Laboratory staff. The re- 
search luncheon meeting scheduled for 
Tuesday, February 19, will be a panel on 
color scoring of tomato juice, made up of 
representatives of USDA and industry 
and with M. R. McCallum of the Wash- 
ington Laboratory presiding. 


PROGRAM 


10th ANNIVERSARY 
CONVENTION 
CANADIAN FOOD PROCESSORS 
ASSOCIATION 


Seigniory Club, Montebello, Quebec 
January 28, 29, 30, 1957 


MONDAY, JANUARY 28 
8:30 a.m.—Registration 


10:00 a.m.—General Session — Chair- 
man: Jacques Dupuis 
President’s Address—Robt. Flood 
Manager’s Report—P. R. Robinson 
Transportation Committee Report— 
F. Willcocks 
Business Session (Members:only) to 
deal with proposed Amendments 
to the Constitution and By-Laws. 
12:30 p.m.—Luncheon (Ladies included) 
Address: “Sensible Selling for ’57”, 
C. W. Wright, C. W. Wright & 
Associates. 


2:30 p.m.— Frozen Food Meeting — 
Chairman: W. H. Heeney 
Regulations and Standards 
Frozen Meat and Poultry Pies 
Frozen Fruit and Berry Pies 
Bacteria Count for Frozen Vege- 

tables 
Other matters of concern. 

6:00 p.m.— Social Hour (Ladies in- 

cluded) 


7:00 p.m.—Dinner Hour 

8:00 p.m.—Curling or Bridge 

10:00 p.m.—Dancing Party — Master of 
Ceremonies: Wm. Saddler 


TUESDAY, JANUARY 29 
9:00 a.m.—Directors’ Meeting — Chair- 
man: President R. Flood 
10:15 a.m.— General Session — Chair- 
man: W. I. Drynan 
Government Regulations — Agricul- 
ture and Food & Drug 
Proposed Standards for Fruit Pie 
Fillers 
Use of Glucose in Pure Jam 
Standards for Mincemeat 
Pork and Beans 
Other business relating to grades, 
standard or containers. 


(Continued on Page 13) 
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COST REDUCTION 


Reducing Costs in Producing and 
Processing of Vegetables 


By NELSON HOWARD 
Department of Markets 
University of Maryland 
Extension Service 
College Park, Maryland 


(CONTINUED FROM LAST WEEK) 


LABOR SAVING MACHINERY 
AND EQUIPMENT 


In an effort to cut costs by replacing 
labor with additional machinery and 
equipment there are many things to con- 
sider. In an individual factory it would 
be best to review each part of the manu- 
facturing cycle to see the percentage of 
labor expended in each operation; taking 
operation by operation to determine what 
functions, if any, in addition to those al- 
ready performed, can be done by the pur- 
chase of labor saving machinery and 
equipment. The following are points to 
take in consideration: 


. Capital funds that must be invested, 
. The maintenance costs, 

. The interest costs, 

. Increased productivity, 

. Depreciation as a cost, 

. Total wages saved in people that 
may be replaced, 


7. The period of time it would take for 
the machine to pay for itself as con- 
trasted to its normal life. 


Also a consideration that should not be 
over-looked, is the increased production 
that may result from the acquisition of 
additional equipment. To get the maxi- 
mum value from this equipment it is not 
unreasonable to assume that the output 
will be increased. This in turn will de- 
mand additional working capital to 
finance added production. 


Fork-lift trucks, can  unscrambler, 
automatic casers, quality separators, 
froth fiotation washers and continuous 
cookers are few of the various types of 
equipment that can contribute to lower 
costs and a more efficient operation. 

The froth flotation washer used in 
ereen pea line to remove nightshade ber- 
ries and other extraneous materials, is 
now a well-proven aid in reducing picking 
table costs and achieving a high quality 
of product. This washer floats off the 
extraneous materials by using a solution 
which consists of Deo-base oil, water, and 
detergent. Density of the solution in the 
tank is controlled mostly with the deter- 
gent and air. This froth flotation washer 
has been used with unusually good suc- 
cess in removing damaged kernels, parts 


of cob, insect fragments and other ex- 
traneous materials from whole kernel 
eorn. Thus considerable savings have 
been effected in the reduced amount of 
labor necessary in trimming and inspec- 
tion. 


WORK SIMPLIFICATION PROGRAM 


A formal work simplification program 
is probably out of the question for the 
smaller independent processor, but it 
would no doubt help if management 
would take time to study and analyze 
some of the work methods and procedures 
used in the factory. In analyzing the job 
or method the manager might ask these 
questions: 


1. What is done? Why is it done at all? 

2. Where is it done? Why is it done 
there? 

3. When is it done? Why is it done 
then? 

4. How is it done? Why is it done this 
way? 


An analysis such as this may bring to 


light many useless and unnecessary ac- 
tions in the procedures or methods being 
used at the present time. 


PREVENTIVE MAINTENANCE 
PROGRAM 


Preventive maintenance might be de- 
fined as the systematic servicing and in- 
specting of equipment, the remedying of 
small defects immediately, and the re- 
porting of major defects for correction 
or repair. 

For consistant high level production 
preventive maintenance is essential. A 
good adage to subscribe to is “an ounce 
of prevention is worth a pound of cure”. 
It is far cheaper to check and properly 
grease a piece of equipment than repair 
it after a breakdown has caused a costly 
delay in the factory operation. 

Production costs can be lowered by a 
well organized preventive maintenance 
program. Some of the factors which make 
up a good program are as follows. 

1. Properly trained maintenance per- 
sonnel, 

2. A program of daily checking and 
greasing, 
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8. Manufacturers recommendations 
passed on to all personnel, 

4. Operators trained as to what must 
be looked after and what signs are dan- 
ger signals in the equipment for probable 
lost time, 

5. Proper and accurate records kept on 
all equipment. 


SAFETY PROGRAM 


Accidental injuries in the processing 
factory are costly to both employee and 
employer. The yearly monetary loss in 
this country from all accidents has been 
variously estimated at $9 to $10 billion. 
Of this cost manufacturing industries 
pay out an estimated yearly sum of $45 
to $50 per worker. The processing field 
offers many opportunities for accident 
reductions, since the food field ranks 
near the top in both frequency and se- 
verity of accidents. Accidental injuries 
can be lowered by: 


1. Installation of protective devices on 
equipment and the engineering of both 
plant and equipment for maximum 
safety. 


2. Safety education and promotion. 

Many of the small independent vege- 
table processors are in need of a formal 
safety program. 


SANITATION PROGRAM 


The sanitation level of any food factory 
operation has a direct effect upon product 
quality. Unsanitary conditions may cause 
high spoilage rates, low quality of prod- 
uct and in extreme cases citation or per- 
haps prosecution by the Federal Food and 
Drug. 


The answer to this is an effective pro- 
gram of plant sanitation. Any program 
must consider three basic problems: 


1. Physical contamination. This usually 
is a visible contamination and is the most 
easily detected. 


2. Bacterial contamination, This is an 
invisible contamination which must be 
watched through many. different types of 
inspection. 

3. Chemical contamination. This may 
be either visible or invisable and can be 
very dangerous as a toxicity problem. 

The program consists of two phases; 
a continuous program, done by produc- 
tion workers during actual running time 
and a specific cleanup operation carried 
on after each work shift. 


BUDGETARY CONTROL OF COSTS IN 
THE FOOD PROCESSING PLANT: 


The average food processing company 
would probably have three general bud- 
gets; capital, repair and operating. The 
greatest opportunity in lowering produc- 
tion costs is through the use of the 
operating budget. 

The operating budget may contain the 
following estimates: (Estimates are 
usually based on averages of former 
years operations) 

1. Estimated volume of pack (based on 
reasonable estimates), 

2. Anticipated, total dollar sales vol- 
ume (arrived at by multiplying budgeted 
cases to be sold by estimates of sales 
prices), 
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8. Estimation of direct costs, including 
direct labor, raw product, case yield, 
grade of product, cans, condiments, car- 
tons and ete. (Adjustments should be 
made for known or expected increases), 

4. Direct costs on a unit or per case 
basis. (Cost figured according to each 
can size, style and grade of the various 
products manufactured), 

5. Overhead costs as to total dollars 
and on a per case basis. (Overhead costs 
include all costs of doing business that 
vary only slightly with the volume of 
pack). 

The above estimated direct and over- 
head costs figured on a per case basis 
can furnish a valuable comparison with 
actual costs as the season progresses. 
This budget makes it possible for man- 
agement to check costs and to make 
changes if the operation has wandered 
from the path outlined. In short the esti- 
mated budget makes it possible for bud- 
getary control. 

For operating efficiency controllable 
costs, the most important of which are 
direct labor costs and raw product costs, 
can be available on a daily basis. Direct 
labor costs are prepared on a per case 
basis in a consistant manner by adjusting 
the pack each day to a common basic 
item. This way variances in cost from 
budget costs, are due to efficiencies or 
inefficiences of labor. If variances are 
found, steps can be taken to make 
changes when they will do some good, not 
when the pack is over. 

Another controllable element of cost is 
raw product. Daily information can be 
available on costs per ton, recovery or 
case-yield, grade yields and costs per 
basic case. Here again if costs are known 
steps can be taken to make corrections on 
a timely basis. 


STATISTICAL QUALITY CONTROL 


Statistical quality control is a valuable 
tool which can be used by food processors 
to accurately control grading and produc- 
tion procedures. Grading procedures 
such as insect fragment counts, mold 
counts in tomatoes and tomato products, 
and taste panels can be set up and con- 
trolled on a firm statistical basis. The can 
fill of any product can be controlled 
through statistical means by plotting 
drained weights of the vegetable product 
on control charts. Also incoming salt, 
sugar, metal and glass containers can be 
checked and sampled very efficiently with 
samples taken in accordance with ac- 
cepted statistical procedures. 


MEDFLY QUARANTINE EASED 


Restrictions affecting the interstate 
movement of fruits, vegetables and other 
articles regulated under the Mediter- 
ranean fruit fly quarantine have been 
revoked in Collier and Hendry Counties, 
Florida, the U. S. Department of Agri- 
culture has announced. 


Palm Beach County, Florida, was 
similarly removed from the regulated 
area on December 12, 1956. Florida coun- 
ties remaining under regulation are 
Broward, Dade, Lee and Pinellas. 


THE CANNING TRADE 


CIVIL DEFENSE COURSES 
FOR MANAGEMENT 


The Food & Drug Administration will 
hold a Civil Defense Training Course for 
food industry officials in the third floor 
auditorium of the State Department of 
Health Building, 20 E. 23rd Street, be- 
tween Charles and St. Paul Streets in 
Baltimore, Maryland, January 24 thru 
27. Classes will begin at 10:00 A.M. on 
the first day and at 9:00 A.M. thereafter 
and will continue until 4:30 P.M. each 
day. Free parking facilities are avail- 
able on the parking lot from the St. Paul 
Street entrance or the 24th Street en- 
trance. 


The purpose of these schools, which 
are to be held in different locations, dates 
to be announced, is to give a practical 
course dealing with the problems that 
would confront food industry officials if 
the United States were attacked with 
nuclear, chemical, or biological weapons. 
The subjects will be covered in as simple, 
non-technical language as possible. Spe- 
cial emphasis will be placed on the vul- 
nerability of the raw materials, methods 
of transportation, plants, equipment, 
processing operations, and the storage 
facilities due to sabotage attack with 
radiological, biological, or chemical 
weapons. Instruments used to detect and 
measure radio active contamination will 
be explained, demonstrated, and used by 
the class members in laboratory exer- 
cises. Prevention of sabotage and sal- 
vage, and decontamination of foodstuffs 
will be discussed. 


Those who wish to attend the classes 
or desire further information, should 
write or call the Food & Drug Adminis- 
tration DHEW Room 3336 No. HEW 
Building, Washington 25, D. C., Phone 
EX. 3-6300, extension 3525, Washington, 
D. C., or call your trade association sec- 
retary. 


LABEL INDUSTRY TO CONDUCT 
COST STUDY 


The Label Manufacturers National 
Association, Inc., representing the na- 
tion’s principal manufacturers of labels, 
box wrappers and similar products, has 
employed a management consultant spe- 
cializing in the printing field to make an 
independent study of volume, cost and 
price trends in the 300 million dollar 
label industry. 

The study was authorized at a recent 
Board meeting of the Association, fol- 
lowing submission of a preliminary re- 
port indicating a continuing decline in 
label manufacturing profits despite an- 
nual increases in label production. 

According to Robert J. Rodgers, Vice- 
President of H. S. Crocker Co., Inc. of 
San Francisco, President of the Associa- 
tion, “Numerous theories have been ad- 
vanced to explain the failure of the in- 
dustry to achieve results even nearly 
comparable to those being achieved by 
manufacturers of metal and glass con- 
tainers and container board and other 
principal suppliers in the packaging field. 
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“The label industry has been com- 
pletely modernized, but there is some evi- 
dence that the cost savings anticipated 
from modernization were over-estimated. 
The price of labels which, because of self- 
service merchandising must now be more 
colorful and effective in promoting sales 
than ever, has been held down by employ- 
ing every technological expedient. The 
increased capital investment in equip- 
ment was apparently not justified by the 
returns to the industry. Also, there prob- 
ably has been a failure to pass on sharply 
increased costs of paper, ink, varnish and 
other materials.” 

The consultant employed by the indus- 
try is I. D. Robbins, of New York, long 
identified with the printing industry man- 
agement affairs. In studying the label 
manufacturing industry’s purchasing, 


estimating, equipment, investment and ' 


pricing practices, Mr. Robbins will be 
assisted by a staff of statisticians, engi- 
neers and accountants. The survey, now 
under way, will be embodied in a prelimi- 
nary report to be submitted to the label 
industry during February. Approxi- 
mately 100 million dollars worth of label 
manufacturing volume will be analyzed 
in detail. Mr. Robbins’ figures will be 
submitted in ratio from only, but he is 
also expected to include specific recom- 
mendations to improve the industry’s 
showing. 


TO STUDY FOOD . 
FOR RADIOACTIVITY 


A continuous survey of the radioactiv- 
ity of selected foods produced throughout 
the Nation has been started by the Food 
and Drug Administration, Commissioner 
George P. Larrick has announced. 

The objective of the program is to de- 
termine the naturally occurring “back- 
ground radioactivity” in staple foods 
from different geographic areas, and then 
to monitor these foods for any changes in 
radioactivity which might be caused by 
weapons testing and other applications 
of atomic energy. 

Commissioner Larrick emphasized that 
there is no evidence of any significant 
radioactivity in the food supply but that 
F.D.A. wants to be prepared scientifi- 
cally, to protect the public in the event 
this should ever be necessary. 

A nationwide search for authentic 
samples of canned foods packed ‘prior to 
1945 is an initial objective of the con- 
tinuing survey. That year is regarded 
as the “year one” of the atomic age— 
hence such foods will be of particular 
value in determining the base for future 
radiation measurements. The National 
Canners Association has asked its mem- 
bers to cooperate in locating the pre-1945 
samples. 

In addition to collecting and analyzing 
the old canned foods, FDA is also col- 
lecting samples of recently packed prod- 
ucts for comparison. The natural radia- 
tion background varies in different areas 
of the United States as plants and ani- 
mals absorb varying amounts of the 
radioactive elements. 


- 
~ 

> 
» 

r 
» 

g 

= 

> 

a 
> 
‘ 

| 
" 
7 

> 


League Cutting—The 34th annual fruit 
and vegetable sample cuttings of the 
Canners League of California are to be 
held in the Fairmont Hotel, San Fran- 
cisco, Calif., January 24 and 25, with an 
cutstanding event promised. In addition 
to the cuttings and judging the League 
will present for the first time its color 
film production ‘“Abundantly Yours,” 
telling the story of the California fruit 
and vegetable canning industry. This 
film has been produced by Dr. George S. 
Eby, professor of chemistry and photog- 
raphy of Stockton College, Stockton, 
Calif. 


Bercut-Richards Packing Company, Sac- 
ramento, Calif. canners has announced 
the appointment of Pat Taylor to the 
position of Sales Manager. Mr. Taylor 
has been with the company since 1946, 
having served in both the field depart- 
ment and shipping department before 
entering sales. For the past eight years 
he has worked closely with Frank A. 
Estes, and in December 1955 was ap- 
pointed Assistant Sales Manager. In his 
new position he will be assisted by Chuck 
Ballard and Ronnie Cate. 


H. J. Heinz Company is expanding its 
variety of Kosher food products packed 
under Orthodox Union supervision. A 
total of 64 Heinz Kosher products are 
now available to Jewish consumers, ac- 
cording to reports. They include soups, 
beans, baby foods, condiments, relishes, 
sauces, and pickles. New Kosher prod- 
ucts available include 4 baby foods and 
3 pickle products. The certification pro- 
gram provides on-the-spot factory super- 
vision in cooperation with the Rabbinical 
Council of America. More than 170 
manufacturers are currently producing 
more than 600 Kosher products under the 
Orthodox Union supervision. 


National Food Brokers Association has 
admitted the following firms into mem- 
bership: E. Clark Bennett Company, 
Inc., Syracuse, New York; B. Dorman & 
Sons, Inc., New York City; Schaffer & 
Baade, Inc., Fort Wayne, Indiana; and 
The United Brokers, Inc., Huntington, 
West Virginia. 


The appoint- 
ment of E.R. 
Brooks as Vice 
President for 
Production of At- 
lanta Paper Com- 
pany was an- 
nounced by Com- 
pany President, 
Arthur L. Harris. 


Mr. Brooks is a 
veteran of over 
twenty-one years 
service with At- 
lanta Paper Com- 
pany. He first joined the packaging con- 
cern in 1935 as a machine operator. In 
the past twenty-one years he has had a 
succession of positions from mail clerk, 
office boy, to assistant foreman. Later 
he became Traffic Manager and Super- 
intendent of Traffic and then Personnel 
Director. In his new position, Mr. Brooks 
will be responsible for carton production 
as well as the fast-growing Machinery 
Division, which manufactures packaging 
machinery. 


E. R. BROOKS 


Campbell Soup Company, Ltd.,_ will 
build a food processing plant at Portage, 
LaPrairie, Manitoba, which will be about 
half the size of their new Toronto plant. 
Construction will start next spring on a 
385 acre site with the cost running to 
approximately $5 million. 


Paw Paw Grape Juice Company, Paw 
Paw, Michigan, has been admitted into 
the active membership of the New York 
State Canners & Freezers Association. 


“Keep America Beautiful”’—William C. 
Stolk, President of American Can Com- 
pany, and P. P. Wojtul, Vice-President 
of Continental Can Company, are among 
representatives of the industry who re- 
ceived special citations at the close of 
1956 for outstanding services in the war 
on “Litterbugs” from Donald J. Harden- 
brook, President of Keep America Beau- 
tiful, Inc. Medallions bearing the official 
“Keep America Beautiful” symbol were 
presented in recognition and appreciation 
for their leadership through the devel- 
opmental stages of the nation-wide edu- 
cational program to stimulate individual 
responsibility and pride in clean, safe 
and attractive surroundings. 
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Libby, McNeill & Libby, Chicago, has 
announced the election of Axel E. Strand 
as Comptroller, Bernard H. Resnick as 
Assistant Comptroller, and Otto C. Zie- 
bell as Assistant Secretary. Mr. Strand, 
who began with the company as auditor 
in 1925, became Assistant Comptroller in 
1937, succeeds Alfred Hoefer, who con- 
tinues as a Vice-President. Mr. Resnick 
has been connected with the Accounting 
Division since he joined the company in 
1929. Mr. Ziebell started with Libby as 
a cost clerk in the Blue Island cannery in 
1923, becoming office manager of the 
plant in 1938. Since 1945 he has been 
head of industrial relations of the Cali- 
fornia Fruits Division. His new appoint- 
ment brings him back to the company’s 
main office in Chicago. 


Grocery Manufacturers of America— 
Paul S. Willis, President, has appointed 
the following personnel to serve on the 
GMA Public Affairs Committee for 1957: 
George H. Coppers, President, National 
Biscuit Company, Chairman; William T. 
Brady, President, Corn Products Refin- 
ing Company; J. S. Ellithorp, Jr., Presi- 
dent, Beech-Nut Life Savers, Inc.; Dan 
F. Gerber, President, Gerber Products 
Company; Robert S. Gordon, Vice-Presi- 
dent and General ‘Counsel, National 
Dairy Products Corporation; W. H. Gur- 
ley, President, The Bordon Food Prod- 
ucts Company; George Hampton, Execu- 
tive Vice-President, General Foods Cor- 
poration; R. J. Hug, President, General 
Baking Company; H. F. Krimendahl, 
President, Stokely-Van Camp, Inc.; R. E. 
Lambeau, President, The Larsen Com- 
pany; R. B. Smallwood, Chairman, 
Thomas J. Lipton, Inc.; Henry Weigl, 
Executive Vice - President, Standard 
Brands, Inc. 


F. L. Monnet, well known in the Cali- 
fornia canning industry and active in 
the work of the Canners League of Cali- 
fornia, especially on the Operating Com- 
mittee, passed away in San Francisco, 
December 19th, at the age of 84 years. 
His association with the industry dates 
back to 1899 when he took over duties 
with the Marysville Packing Co. Then, 
in succession, he was associated with 
the California Fruit Canners Association, 
Hunt Bros., and the Pratt-Low Preserv- 
ing Company. 
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EQUIPMENT & SUPPLIES 


Crown Cork & Seal Company—Lester 
V. Taylor has been named Senior Product 
Engineer in the Research and Develop- 
ment Department of the Crown Cork & 
Seal Company at the Baltimore head- 
quarters, where he will be responsible 
for developing packaging, material, and 
manufacturing specifications for all 
Crown containers and closures. 


Cambridge Wire Cloth Company, Cam- 
bridge, Maryland, has appointed George 
Stout a junior sales engineer in the Mid- 
west territory, who will work under 
Howard FE. Claycombe out of the Chi- 
cago headquarters at 323 S. Michigan 
Avenue on the sale and servicing of 
Cambridge products, including woven 
wire conveyor belts and industrial wire 
cloth and fabrications, 


Charles Pfizer & Company—dAllan J. 
Greene, with the company for 18 years, 
and Director of commercial development 
since 1954, and a member of the Board 
since 1955, has been elected to the newly 
created post of Administrative Vice- 
President and a member of the Execu- 
tive Committee. 


Signode Steel Strapping Company of- 
fers an illustrated chart which describes 
the most efficient methods of handling 
expendable pallets of wood or non-wood 
construction. Designed for use by ship- 
ping room and loading dock personnel, 
it includes money-saving instructions for 
loading boxes on pallets, handling pal- 
lets by fork trucks and hand pallet 
trucks, and both truck and carloading 
methods. 


For a copy of this aid to better pallet 
handling practices, please write to the 
Signode Steel Strapping Company, 2600 
North Western Avenue, Chicago 47, 
Illinois. 


Corn Products Refining Company will 
sponsor the “Press Conference” television 
program over the ABC Network at 5:30 
P. M. EST on Sunday, January 13, which 
will highlight the canning and preserv- 
ing industry. The documentary-type 
commercial message will show the ways 
in which the canning and preserving in- 
dustry use the two Corn Products—Dex- 
trose, which helps fruit keep its tender- 
ness and flavor; and Corn Syrup, which 
helps sweeten the canned or preserved 
fruit. 


Morton Salt Company has announced 
the reorganization of the Scientific Salt- 
ing Company, a Morton Salt subsidiary 
to form a new division to be known as 
the Scientific Dispensing Company, 
which will handle the leasing, installa- 
tion, and servicing of salt tablet dis- 
pensers, bulk salters, flocron liquid dis- 
pensers, brine makers, and other equip- 
ment of this type. In the past, the 
Scientific Salting Company had sold and 
distributed both salt tablets and tablet 
dispensers. Now Morton will handle the 
sale and distribution of salt tablets and 
bulk salt for the dispensers, while Scien- 
tific Dispensing will be concerned exclu- 
sively with the dispensing equipment. 
The Scientific Dispensing Company will 
operate as a autonomous division of the 
Morton Salt Company and will be repre- 
sented in the field by an experienced staff 
of salt and salt dispensing equipment 
service men. 


A. E. Staley Manufacturing Company 
has announced the following promotions: 
Dr. Charles E. Brockway, formerly with 
B. F. Goodrich Company as head of the 
company’s research group; Paul L. 
Woijeck as assistant to Harold C. Wilber, 
superintendent on the company’s Termi- 
nal Elevators; and James Dustin to the 
position of superintendent of the Materi- 
als and Methods Department. Mr. Dustin 
succeeds L. E. Doxsie, who was recently 
promoted to the position of Assistant 
Manager of the Corn Division. 


Continental Can Company — S. B. 
Smart, Jr. has assumed the position of 
District Sales Manager in Milwaukee for 
the Continental Metal Division. Mr. 
Smart was previously Assistant Manager 
of this sales district, prior to which he 
was Assistant to the General Manager 
of Sales in the company’s headquarters 
office in New York City. 


Robert W. Turner has been appointed 
Personnel Manager of the Richmond 
shipping container plant of the Robert 
Gair Division. 

Richard T. Craig has been appointed 
Acting Personnel Manager at the At- 
ianta shipping container plant succeed- 
ing Mr. Turner. 


Continental Can Company—William J. 
Hamilton has been appointed Sales Man- 
ager of the new multiple packaging de- 
partment established in the Robert Gair 
Division. The new department will cover 
multiple packaging of cans and bottles, 
including such Gair folding carton 
specialties as Can-Traec and Jak-Et-Pak 
to the food, brewery, drug, and similar 
industries, with the exception of the car- 
bonated beverage industry, which will be 
continued to be served by Gair’s Carbo- 
nated Beverage Department. Mr. Hamil- 
ton started with the company in 1948 and 
has been Sales Manager of the Brewerv 
Department since 1952, which will con 
tinue under his supervision as a part of 
the new Multi-Packaging Department. 
Laurence J. LaFreniere has been ap- 
pointed assistant to the Sales Manager 
and Thomas B. Moser, a sales representa- 
tive for the new department. 


Kaiser Aluminum — Christopher H. 
Buckley, formerly with Continental Can 
Company, has been appointed Sales Man- 
ager of the Products Division of Kaiser 
Aluminum & Chemical Corporation, 
where his major responsibilities will be 
in the field of specialized aluminum con- 
tainers. He will make his headquarters 
in the British Empire Building, 620 - 5th 
Avenue, New York City. 


YRECIOUS GEMS AND FANCY KRAUT .. . For centuries, 
precious gems have been graded for cut, color, character and 
defects, and now for the first time, kraut will be available 
under a new grading system which also takes into account 
c.lor, cut, character and another important factor, flavor. At 
-he recent win‘er meeting of the National Kraut Packers Asso- 
ciation in Cleveland, members conducted a kraut cutting bee in 
which sampes from all over the country were graded under 
the new system. As of January 31st, kraut will be marketed 
under three categories, Fancy, Extra Standard and Standard. 
Left to right above are: Floyd Wilson, of Phelps, N. Y., mem- 
ber of the NKPA research group; Dr. Carl S. Pederson; of the 
New York State Agricultural Experimental Station; and Dee 
Darash, of Cleveland, Queen of the kraut cutting bee. 
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SALES & PROMOTION 


Exceptional sales appeal plus ease of handling are features 
of these completely redesigned pickle packages recently adopted 
by Chas. F. Cates & Son, Inc., Faison, N. C., for the company’s 
line of Cates Premium Pickles. New private mold jars follow 
modernistic trend, with high shoulders and concave grip styling 
which makes for convenient gripping by homemakers. New 
label design is sharper and less cluttered and places emphasis 
upon product and brand name. Jars in 8-oz., pint, 22-0z., and 
quart size are manufactured by Owens-Illinois Glass Co., Teledo, 
Ohio; lithographed metal caps by White Cap Co., Chicago. Pied- 


PICKLES 


— 


mont Label Co., Bedford, Va., supplies the labels. 


CANNED CORN PROMOTION 


As has been announced previously in 
these pages, the Agricultural Marketing 
Service of USDA is strongly behind the 
canned sweet corn promotion activity 
with its special “Plentiful Foods” pro- 
gram. The Department has already fur- 
nished information to national maga- 
zines, the trade press, and other informa- 
tional media and additional material is 
now being made available to the food 
trades, newspaper food editors, radio, and 
television stations. A kick-off luncheon 
is scheduled for January 15 in Chicago 
sponsored by the industry consisting of 
canners and brokers. In attendance will 
be food writers, TV and radio personal- 
ities, all segments of the wholesale and 
retail food trade, brokers, and canners. 
A similar luncheon is to be held in Mil- 
waukee in cooperation with the Wis- 
consin Canners Association and the Wis- 
consin State Department of Agriculture 


cn January 16. The Department has 
plans in the making for a similar lunch- 
eon in Minneapolis. Personal calls by 
field personnel of the Department will 
also be made on food distributors in all 
major markets enlisting their coopera- 
tion in the program. The Food Distribu- 
tion Division of the Department’s Chi- 
cago office has developed tw) extra pro- 
motional pieces of material to help both 
the retailer and the public feeder. They 
are: “25 ways to merchandise canned 
sweet corn” and “25 tempting ways with 
(to serve) canned sweet corn,” and has 
so advised sweet corn canners in a letter 
addressed to them under date of Janu- 
ary 4. This letter solicits the cooperation 
of the canners in the smaller markets by 
stimulating interest on the part of local 
chambers of commerce, newspapers, 
radio, and television stations, and the 
retail trade, and offers to supply copies 
of the promotional material upon request. 
Requests should be made to O. F. Beyer, 


Food Distribution Division, U. S. De- 
partment of Agriculture, 431 S. Dearborn 
Street, Chicago 5, Illinois. 


Ladies Day at the Convention—Can- 
ning Machinery & Supplies Association 
will continue the social event for ladies 
begun last year at the forthcoming Con- 
vention by making February 18 “Ladies 
Day.” A fashion show and buffet tea for 
wives and other distaff-side members of 
canner and CMSA families and their 
guests, will be held at the Marshall Field 
Department Store beginning at 3:00 P.M. 
Tickets will be available without charge 
but must be specifically requested in 
registering at the CMSA Registrar’s desk 
at the entrance of the exhibit area in 
the Conrad Hilton Hotel. Tickets will be 
allotted on a first come first serve basis, 
as seating capacity for the event is lim- 
ited to 300. 


Fomalo 


In keeping with the trend to improve eye appeal and efficiency 


SAT 


” 


“SWEET LIFES SWEET LIFE, 
Woney 


of food packages, Sweet Life has introduced a new design for its 
entire line. On the left is a group of old labels while on the right 
are the new. The bottom band has been discarded as it visually 
cuts down the size of the package. Both the brand and product 
names have been given greater prominence and legibility in the 
new design. On the back is a recipe card shape panel. The 
effect of the new label is a larger package in light silhouette and 
a more dynamic design. These new packages have justified 
improvement by shoppers’ receiption. Labels are designed and 
manufactured by The Muirson Label Company. 
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NEW YORK MARKET 


Market Generally Firm — Hand-To-Mouth 

Tomato Business—Beans Show Strength— 

Interest In Corn—Peas Steady—Cocktail 

Prices Advance — Inventories Show Light 
Salmon Stocks. 


By “New York Stater” 


New York, N. Y., Jan. 11, 1957 


THE SITUATION —A little buying 
interest is developing in canned foods 
here, but distributor replacement calls 
are highly selective and generally con- 
fined to goods which are in relatively 
short supply in first hands. 


THE OUTLOOK — Tight money is 
having its effect upon inventory policies, 
and distributors during the first quarter 
will probably sail close to the wind on 
items where adequate supplies remain in 
canners’ hands. There has been an ab- 
sence of selling pressure from proces- 
sors, however, and most markets appear 
in reasonably stable position, with some 
items definitely on the strong side. 


TOMATOES — Trade demand for 
tomatoes out of the Tri-States has 
continued largely hand-to-mouth in 
nature, but canners are not pressing 
sales. For prompt shipments, standard 
308s are held at $1.20 minimum, with 
2'%s at $1.90 and 10s at $7.00. These are 
all “inside” prices, and many packers are 
unwilling to confirm at these levels. In 
the Midwest, canners are quoting stand- 
ard tomatoes at $1.25 for 303s, $2.20 for 
2%s, and $7.50 for 10s, all f.o.b. can- 
neries. In California, standard 303s have 
been reported as low as $1.17%, with 
2%s at $1.75 and 10s at $6.25-$6.50, f.o.b. 


BEANS—Reports from the Tri-States 


note a steadily strengthening market, 
reflecting light canner holdings and gen- 
eral expectation of but a limited early 
pack from Florida beans. Standard 303s 


‘are held at a minimum of $1.15, with 


extra standards commanding $1.25-$1.30, 
and fancy ranging $1.45-$1.50, all f.o.b. 
canneries. 


CORN—Distributor interest is quick- 
ening, as low shelf prices make for a bet- 
ter movement of canned corn at retail. 
Currently, however, eastern packers con- 
tinue to quote fancy golden 303s as low 
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as $1.15, with extra standards at $1.10 
and standards around $1.05, all f.o.b. 
canneries. 


PEAS — There were no changes re- 
ported in canned peas during the week. 
Buyers are seeking standards, in both 
308s and 10s, with the market steady— 
particularly upon the institutional size, 
where holdings are small. 


APPLESAUCE — A moderate inquiry 
is reported developing in aplesauce, with 
eastern canners quoting fancy 303s for 
prompt shipment at $1.55 per dozen, with 
10s listing at $8.25 and up, at canneries. 


CITRUS—Growing strength in canned 
single strength orange juice is reported 
from Florida, as canners run into mount- 
ing raw fruit costs, and there has been a 
little buying reported for near-term ship- 
ment. Interest in grapefruit juice and 
blended juice, however, is rather limited 
at the moment. 


COCKTAIL FIRMS — Coast canners 


‘have moved up prices on fruit cocktail 


moderately, bringing the market back to 
levels prevailing early last month, when 
competitive brands were generally re- 
duced. Prompt shipment 2%s are now 
held at $3.10 for choice and $3.25 for 
fancy, with 303s listing at $2.00 and 
$2.10 respectively. Little activity is re- 
ported in other fruits from the Coast. 


RSP CHERRIES—A strong market, 
with rather limited stocks remaining in 


1956 PUMPKIN AND 
SQUASH PACK 


Compiled by NCA Division of Statistics 


1955 1956 
(Actual Cases) 

N. Y. & Maine 404,664 223,414 
Ohio 145,463 176,964 
Indiana 136,623 172,946 
Tilinois & 1,600,545 2,101,092 
647,053 922,290 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 
CANNED PUMPKIN AND SQUASH 


1955-56 1956-57 

(Actual Cases) 
Carryover, July 195,055 395,879 
Pack .. 3,568,472 4,217,323 
Shipments to December 1......2,912,097 2,734,429 
Stocks, December 1.............0 851,430 1,878,773 
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canner hands, is reported in red sour 
pitted cherries. Eastern canners quote 
the market firm at $2.25 for 303s water 
pack, $2.35 for 303s in medium syrup, 
and $14.50-$15.00 for 10s in water. 


SALMON—Coast reports indicate that 
year-end inventories found most packers 
carrying only limited salmon stocks, with 
expectations of a total clean-up before 
new pack starts going into the cans. 
Current offerings inclvde fancy red 
Alaskas at $34 for tall 1s and $21 for 
halves, with medium reds at $29 and 
$16.00, respectively. On pinks, the mar- 
ket is held at $23 per case for tall 1s 
and $13 for halves, with chums at $21 
to $22 per case for talls. On chinooks, 
offerings are mainly in halves, with Alas- 
ka pack at $17 and choice Columbia 
Rivers at $16. Because of the high shelf 
prices on salmon this year, made neces- 
sary by record high f.o.b. cannery prices, 
distributors are tending to veer more 
heavily toward halves, to get an attrac- 
tive retail level in comparison with other 
fisheries products. 


OTHER FISH — Pacific Coast sellers 
note a moderate pick-up in tuna orders 
with the turn of the year, and are look- 
ing for a good stocking-up movement by 
chains and wholesalers to prepare for 
Lenten needs. There is some interest in 
trade circles over the launching of a tuna 
packing operation in the South, running 
on tuna caught in the Gulf. Sardines 
were quiet and unchanged during the 
week. Distributors are apparently con- 
tent to work against present inventories 
before doing any replacement buying. 
Gulf reports note a steady undertone in 
shrimp, with a fair trade call reported. 


CANNED POULTRY 


Poultry used in canning and other proc- 
essed foods in November totaled 20,596,- 
000 lbs. ready-to-cook weight, compared 
with 18,694,000 lbs. in November 1955. 
Quantity used this November consisted of 
16,011,000 lbs. of chicken, 4,567,000 Ibs. 
of turkey and 18,000 Ibs. of other poultry. 
Quantity of poultry certified under Fed- 
eral inspection during November totaled 
224,207,000 lbs., compared with 166,669,- 
000 Ibs. in November a year earlier. Of 
this total 81,021,000 lbs. were chickens, 
141,303,000 lbs. were turkeys and 1,883,- 
000 lbs. of other poultry. 
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MARKET NEWS 


CALIFORNIA MARKET 


Drought Causes Concern — New Cocktail 
List — Elbertas Offered At Low Prices — 
Some Apricots In Light Supply — Steady 
Movement Of Pears—Active Export Tomato 
Business—Call For Asparagus— 
Salmon Unchanged. 


By “Berkeley” 


Berkeley, Calif., Jan. 11, 1957 


THE SITUATION—The first week of 
the new year found California canners 
busily engaged in efforts to move record, 
or near record packs of fruits and vege- 
tables and in launching preparations for 
the new season which will be getting 
under way in less than two months, with 
asparagus the first item on the list. This 
week also found canners and growers 
throughout the State giving serious at- 
tention to the drought which extends 
throughout its confines. There are fifteen 
official weather stations in California and 
not one of these is able to report a nor- 
mal rainfall for the first half of the 
weather year, which began July 1st. San 
Francisco has had 1.90 inches to date, 
against a normal of 8.08 inches; Los 
Angeles .48, against a normal of 5.29, 
and Sacramento 2.30, against a normal 
of 5.88. Only .37 of an inch of rain fell 
in San Francisco in December, beating 
all records since 1876, when the rainfall 
for the month registered zero. 


COCKTAIL—New price lists are being 
prought out on fruit cocktail to replace 
those in effect for about a 30-day period 
when a special drive on this item was 
made by most canners for immediate 
shipment. Many lists now center around 
these figures: 8-oz. fancy, $1.20 a dozen, 
and choice $1.15; No. 303 fancy, $2.05 
and choice $2.00; No. 2% fancy, $3.25 
and choice $3.10, and No. 10 fancy, 
$12.00, and choice $11.35. Featured 
brands are offered at $3.35 for No. 2%s, 
$2.12% for No. 303s, $1.30 for buffet and 
$12.00 for No. 10s. 


PEACHES—Elberta peaches are be- 
ing offered in quite a wide range of 
prices, with most of these well below 
opening lists. Some featured brands are 
moving at $3.40 a dozen for both halves 
and sliced in extra heavy syrup in the 
No. 2% size and at $2.27% in No. 303. 
Buffet is available at $1.40. Elbertas of 
Pacific Northwest pack are priced about 
the same for featured brands. Some oper- 
ators expressed the opinion that an im- 
proved movement can be expected short- 
ly, pointing out that consumers of free- 
stone peaches seem to “get their wind” 
soon after the holidays. Fancy fruit for 
buyers’ labels sold the first week in the 
new year at $3.20-$3.25, with No. 303s 
at $2.1214. 


APRICOTS — Apricots in the higher 
grades have moved well in recent months 
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and some items are reported to be in 
rather light ‘supply. Institutions have 
been buying this fruit in rather large 
quantities and some canners are getting 
rather closely sold up in No. 10s. Fancy 
halves in this size have moved at $12.75 
of late, along with whole peeled at the 
same price. Choice halves have moved at 
$11.25 to $11.40, with standard halves at 
$11.00. 


PEARS — Bartlett pears have been 
moving off quite steadily, with No. 2% 
fancy flirting with the $4.00 mark. 
Choice in this size are selling at $3.50, 
with standard firm at $3.25. The 1956 
pack was a large one, but some sizable 
quantities have been moved into markets 
not regularly served by California can- 
ners. 


TOMATOES—California tomatoes are 
moving into markets not formerly served, 
at least not on any sizable scale, and the 
record pack is looking less formidable 
than when the canning season ended. 
Export business continues quite active 
and prices are being well maintained. 
Sales of standards have been reported of 
late at $1.20-$1.25 for No. 303, $1.50 for 
No. 2, $1.80 for No. 2%s and $6.75 for 
No. 10s. 


ASPARAGUS —A rather improved 
call for asparagus is being noted and 
this is appreciated by the trade, since it 
will be but a comparatively short time 
until a new crop will be ready for the 
market. Owing to the dry winter to date 
it seems likely that the movement of 
fresh asparagus may get under way a 
little later than in some recent years. 
Fancy green tipped and white in the No. 
2 size container seems to be moving 
largely at $4.00-$4.10 in colossal, mam- 
moth and large. 


LIMAS—A good call for lima beans is 
noted in this market, with the movement 
for the season rather larger than in re- 
cent years. Peas are likewise in good de- 
mand, with some holders advancing 
prices on some items in the list by 10 
cents a dozen. 


SALMON — Sales of canned salmon 
during the week have been at low ebb, 
with prices unchanged. Supplies of some 
species are about exhausted and holdings 
are not large on any. Puget Sound sal- 
mon is in a very closely sold position be- 
cause of the very light pack. Preliminary 
estimates place the pack for 1956 at but 
278,000 cases, against 730,568 cases in 
1955 and 928,310 cases in 1954. The esti- 
mated pack by species was as follows: 
Red or sockeye, 115,000 cases; chinook 
or king, 3,000; silver of coho, 72,000; 
pink, 8,000, and chum, 80,000. 


Thatcher Glass Manufacturing Com- 


. pany, Elmira, New York, has announced 


the appointment of Walter S. Bazzett as 
Sales Manager of the company’s Gen- 
eral Line Division succeeding George 
Dusterdieck, recently appointed head of 
the Rochester, New York sales office. 


THE CANNING TRADE 


CHICAGO MARKET 


Routine Buying—Expect Higher Corn Prices 
—Kraut Roll Merrily Along—No Change In 
Tomatoes—Standard Peas Scarce— 
Cocktail Active. 


By “Midwest” 


Chicago, Ill., Jan. 11, 1957 


THE SITUATION—Things have be- 
gun to perk up somewhat since the stag- 
nant days of the holiday period but not 
enough to cause any great rejoicing on 
the part of the brokerage fraternity. 
There are a few exceptions but current 
buying is mostly of the routine variety 
without much on the horizon to indicate 
any immediate change. However, almost 
all of the financial experts are predicting 
improved business conditions generally 
during 1957 and maybe the food industry 
can also participate. 

The corn market appears almost cer- 
tain to have reached the bottom of a 
really disastrous season and _ prices 
should begin moving to higher levels be- 
fore long. Fancy 303s are the real buga- 
boo and if the surplus of this item could 
be reduced to something resembling nor- 
mal this market could get a lot healthier 
than it is. Cocktail is on the way up after 
several price declines since the new pack 
became available and while the increase 
is nothing startling it is a move in the 
right direction. The advance may not 
produce the usual heavy buying in front 
of a price advance due to recent heavy 
sales but that it will create heavier than 
normal buying is certain. Also, recent 
promotional allowances on certain grades 
and sizes of pineapple will be withdrawn 
come January 31st and this will stimulate 
forward buying to some degree. 

The above just about takes care of this 
week’s price changes with the rest of the 
canned food market moving at a fairly 
steady pace. Warehouse stocks are any- 
thing but heavy and sellers are hoping 
the trade will show some real life before 
long. 


CORN—There are indications stand- 
ard corn in 303 tins at $1.00 will soon be 
a thing of the past and the trade should 
take advantage of this bargain while it’s 
still offered. Corn at this price permits 
same to be retailed on specials at one thin 
dime which obviously cannot be done in 
the case of other standard major vege- 
tables. This price probably would have 
moved up sooner except for the fact 
fancy grade is holding the market in a 
depressed state at $1.15 to $1.20. Fancy 
corn in tens is already at higher levels 
than the recent low point and some of the 
experts are predicting the entire market 
will move upward during the next month 
or two. However, the trade still have 
tongue in cheek as they view current un- 
sold stocks as compared to normal annual 
sales which means it’s going to be an 
uphill battle. 
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KRAUT—Kraut sales continue to roll 
“merrily along with the industry uncom- 
plaining despite a lot of kraut to move. 
*Next month will bring National Kraut 
and Frankfurter Week and this industry 
“will really put a push behind planned 
,promotions during this period. The mar- 
ket remains unchanged at $5.15 for tens, 
, $1.50 for 2%s and $1.10 for 303s. 


TOMATOES — There is no improve- 
ment in the tomato market and distrib- 
utors here seem content to buy only as 

‘needed which is no help on a market of 
, this kind. Standard 303s are holding at 
$1.25 with tens at $7.50 to $7.75 from 
Midwestern points. Extra standards are 
no better than $1.45 in most places and 


» even lower prices are rumored. Tens can 


be had at $8.00 with some canners at 
$8.25 with buyers showing a lot of 
caution. 


PEAS—Tomato and corn may be plen- 


‘2 tiful but peas are in just the opposite 


situation. Standard 303s, where they can 


+ be found, are bringing $1.30 and the 


trade are not hesitating. Standard tens 


‘~ of any sieve size or variety are about as 


easy to find as a needle in a haystack so 


J prices don’t mean very much. Extra 


standard tens are almost as closely sold 


limited. Fancy three sieve Alaskas are 


|» so trading on lower grades is extremely 


> held at $1.75 for 303s and $9.50 for tens 


which prices distributors are paying 
quite readily. 


BEANS — Nothing exciting to report 
in the case of beans as sales and move- 
ment are about normal with prices quite 
steady except in the case of Blue Lake 
beans. West coast canners have become 
a little anxious about surplus stocks and 
price cutting is quite common on certain 


B sizes and grades but not on the entire 


a 


line. Other areas are holding current 


» Prices quite well so far but what develops 


in view of the California and Northwest 
action remains to be seen. Wax beans of 


2 
} all grades and sizes continue very tight 
» and buyers are going to be scrambling 


for supplies before another pack rolls 
around, 


PINEAPPLE—tThe industry’s offer of 
promotional allowances on fancy grade 
pineapple on shelf sizes only terminates 
on January 31st and to qualify for such 
allowances a buyer must get his order 
on file in sufficient time so that shipment 
can be made this month. With pineapple 
one of the real steady items in the canned 
food line, it is expected shipments from 
the Islands this month will be on the 
heavy side. Then too, the cooling off 
period for the recent dock strike ends in 
February and what that may bring is 
anybody’s guess. The trade have good 
reason to buy ahead on this one. 


CALIFORNIA FRUITS—Cocktail has 
been the active item for quite some time 
and the industry’s announcement this 
week that they were not kidding about 
higher prices come January 16th was the 
highlight in this week’s fruit market. 


THE CANNING TRADE 


Prices will be advanced on the basis of 
2% cents on eight ounce, 5 cents on 303s 
and 10 cents on 2%s. Although the trade 
had already bought quite heavily when 
prices came down to current levels, they 
are expected to step in again before the 
deadline. Otherwise, it’s an uneventful 
market. 


NORTHWEST FRUITS—Pears have 
been short for some time but spot lists 
seem to be increasing lately rather than 
the other way around. It may be ship- 
ments against early contracts are not 
moving as well as expected but, in any 
event, there is still no quantity of pears 
to be sold. Prices continue firm. Recent 
government purchases on prune plums 
seems to have settled this market and 
prices have been steady now for quite 
some time after a rather shaky start. 
Sweet cherries and berries remain short 
but they are not moving very well as 
much higher prices have hampered the 
movement at retail levels. 


TOMATO AND BEAN PACKS 


Figures compiled by National Canners 
Association show the total pack of toma- 
toes for 1956 amounted to 28,677,990 
actual cases as compared with 23,678,648 
actual cases in 1955. 

The 1956 pack of tomatoes on the basis 
of 24/2’s amounted to 29,883,000 cases 
as compared with 24,727,214 cases basis 
2’s in 1955. 


SNAP BEANS—NCA figures indicate 
the 1956 pack of green beans to |be 
22,060,588 actual cases, which compares 
with 22,203,743 actual cases in 1955. 

The 1956 pack of wax beans totaled 
3,357,181 actual cases, which compares 
with 2,730,476 actual cases in 1955. 


GOVERNMENT WANTS 


The General Services Administration, 
jth & D Streets, Southwest, Washington 
25, D. C. has asked for bids on the fol- 
lowing requirements: 


FRUIT COCKTAIL—400 cases 6/10 Grade 
B, Choice, Fruit Cocktail, packed in 
heavy syrup, in accordance with Fed- 
eral Specification No. Z-F-681. Delivery 
point: Franconia, Va. Opening date 
January 22, 1957. 


SAUERKRAUT—1800 cases 6/10 Grade C, 
Standard, Canned Sauerkraut, in accord- 
ance with Federal Specification No. JJJ- 
S-7la as amended. Delivery point: Fran- 
conia, Va. 
1957. 


Pet Food Packers, Washington C. H., 
Ohio, has appointed Lester H. Lipton, 
Cleveland, Ohio, to represent them on 
their complete line of canned and dried 
dog foods in the Cleveland, Akron, 
Youngstown, and Canton areas. 


January 14, 1957 


Opening date January 18,: 


CANADIAN PROGRAM 


(Continued from Page 5) 


11:30 a.m.—Address: “The work of his 
Department relative to the Combines 
Investigation Act,” T. D. MacDonald, 
Director of Investigation and Re- 
search 


12:30 p.m.—Luncheon—Speaker: Dr. J. 
Taggart, Deputy Minister of Agri- 
culture 


2:15 p.m.—Symposium—Co-Chairmen: 


Dr. H. Hill and Colin C. Campbell 

A joint meeting and panel discussion 
with members of the Canadian 
Committee on Fruit and Vegetable 
Preservation. The discussion will 
be on testing methods for stand- 
ards or grades as applied to jam, 
fruit pie filler and frozen vege- 
tables. 


Government Team: 
Frozen Foods—Dr. A. H. Jones 
Jams—J. H. Mahon 
Pie Fillers—F. E. Atkinson 


Industry’s Team: 


Frozen Foods—T. V. Proctor 

Jams—J. S. Dunlop 

Pie Fillers—Llewellyn Smith 
General Remarks—H. W. Powell 


6:00 p.m.— Social Hour (Ladies 
cluded) 


7:00 p.m.—Dinner Hour 


in- 


oo 


:00 p.m.—Curling or Bridge 
10:00 p.m.—Informal Dance 


WEDNESDAY, JANUARY 30 
9:00 a.m.—Directors’ Meeting — Chair- 
man: President R. Flood 
9:30 a.m.— General Session — Chair- 
man: Jean Joubert 


Pickle Report—Dr. A. H. Jones 
Dominion Bureau of Statistics Re- 
ports: 


J. M. Gray—Contracted Acreage 
L. E. Rowebottom—Market Data 
N. F. Sherman—Packs and Inven- 
tories 

10:00 a.m.—Ladies Cutting Bee 

11:00 a.m.—Cutting Bee—Open to Men 

11:30 a.m.—Cutting Bee Discussion 

1:30 p.m.— Annual Meeting — Chair- 
man: President R. Flood 


3:00 p.m.—Directors’ Meeting — Chair- 
man: 1957 President 


6:00 p.m.— Social Hour 
cluded) 


7:00 p.m.—Banquet—Speaker: Profes- 
sor H. N. Fieldhouse, Dean of the 
Faculty of Arts, McGill University 


(Ladies in- 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


ASPARAGUS 


Calif., Fey. All Gr., No. 2, 
Colossal 
Mammoth 


rge 
Gr. Tip & Wh. Colossal.. 
Mammoth & Large 


N. J., Fey., All Gr. No. 
Mammoth 4. 00 
Large Spears, No. 300. .3. 
Medium Spears ....... 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz 1.65 
No. 1 Pic 1.85 
No. 300 2.30 
BEANS, Srrinciess, GREEN 
MARYLAND 
1.50-1.65 
No. 0 10.00 
Gr., No. 308.......... 1.50-1.55 
9.00 
1.25-1.30 
7.00-7.25 
Std., ‘cut 1.15 
No. 6.25 
NEw & Pa, 
Gr. Wh., Fey., 3 sv., No. 303........ 2.10 
No. 10 11.25 
Cut, Fey., 1.55-1.75 
No. 10 8.50-9.00 
Ex. Std. Cut, No. 308..........0 1.45-1.55 
8.50 
No. 10 6.50-6.75 
Fey., Fr. Style, No. 303........ 
No. 10 
Wax, Fey., Wh. 3 sv., No. sa: 30 
No. 10 11 
No. 10 10.00 
Ex. Std., 1.60 
No. 8.60 
Std., on. No. 303 1.40 
No. 10 7.50 
FLORIDA 
Fey., Cut, Gr., No. 308..........0000000 1.50 
No. 10 8.00 
Ex. Gid., No. 1.271%4-1.45 
No. 10 7.00-7.50 
Std., No. 303 1.15 
No. 10 6.25 
Mip-WEsT 
Gr., wy Fey., No. 303........ 2.00-2.45 
No. 11.50-12.50 
Fey., 1.55-1.60 
No. -50-10.00 
Ex. Std. 1.30-1. 50 
No. 7.50-8.00 
No. 6.00-6. 
Wax, Fey. Cut, 3 sv., No. 308....1. 7 
No. 9.50 
4 ~~ No, 303. 1.60 
9.00 
ES Bed, 1 45 
No. 8.25 
OZARKS 
No. 10 6.25 
N.W. & Cal. me Lakes 
3 sv., No, 303 
No. —- 
4 sv., No. 
No. 10 
BEANS, LIMA 
East 
Fey., Tiny Gr., No. 303........ 2.40-2.50 
Small, N 2.10-2.20 
No. 10 od 
Mip-WEstT 
Fey., Tiny Gr., No. 308........ 2.40-2.50 
No. 10 13.50 
0. 10 12.25 
o. 10 0.75-11.00 
14 


KEETS 
Md., Fey., cut, Diced, 308....1.05-1.10 
Fey., Sliced No. 
Midwest, Fey., Sl., No. 8 
No. 303 1.15 
No. 10 5.75-6.00 
Diced, No. 303 
No. 10 4.50 
CARROTS 
East, Fey., Diced, No. 303.......... 1.15 
No. 10 6.50 
Mid-West, Fancy, Diced, 
No. 303 1.15 
No. 10 5.50 
CORN 
East 
W.K. & C.S. Golden 
No. 10 &.50-9.00 
No. 1 7.85-8.00 
Std., “No. 1.05-1.10 10 
No. 10 
Shoepeg, Fey., No. 1.40- -1.50 50 
10 8.50-9.50 
W.K., Gold., Fey., No. 303....1.25-1.35 
Bbd., NO. 1.10-1.15 
7.75 
C.S., Fey., Gold., No. 3038....1.25-1.35 
No. 8.50 
No. 10 7.50-8.00 
Std., No. 3u% 1.00 
No. 7.25-7.50 
W.K. & C.s. Co. Gent. 
No. 10 8.75 
Ex. Std 1.35 
No. 
o. 10 7.50 
PEAS 
kast ALASKas 
1 sv., No. 303 
2 sv., 8 oz — 
3 sv., No. 303 — 
Ex. Std., 2 sv., No. 303........1.65-1.70 
3 sv., No. 303 1.50 
1.35-1.40 
4 BV., NO. 0591.20 
No. 10 8.00 


Pod Run, No. 3038..............1.20-1.30 
East SWEErs 

Fey., Pod Run, No. 3038..........00 1.40 
Ex. Std. 
Std. 


7 

= 

tw 


MIDWEST ALASKAS 


Fey., 1 sv., 8 oz. 
1 sv., No. 303. 


2 sv., No. 303 

3 sv., No. 303 1.75 

9.50 

Ex. Std, B OB. 


Std., 3 sv., "8 oz ‘90 


Mipwest SWEETS 


Fey., 3 sv., No. 303............ 1.70-1.9714 
No. 10 
No. 10 — 
Ungraded, No. 3038 1.55 
No. 10 
Ex. Std., 4 sv., No. 308...........0 1.371% 
4 sv., No. 10 nid 
PUMPKIN 
Midwest, Fey., No. 2%.......... 1.45-1.60 
No. 10 5.25 


CANNED FOOD PRICES 


No. 5.00-5.25 
Midwest, Fey., No. 1.10 
o. 2% 1.50-1.55 
No. 10 5.15 
N. Y., Fey., No. 2%. 1.50-1.60 
o. 10 
SPINACH 
Tri-State, Fey., No. 303........ 1.35-1.45 
No. 2% 1.90-2.00 
No. 10 6.50-6.75 
Ozark, Fey., Nv. 1.15 
No. 2% 1.70 
No. 10 — 
Calif., Fey., No. sus 1.15 
No. 2% 1.60 
Bo. 16 5.00 
TOMATOES 
TRI-STATES 
No. 2% 2.25-2.40 
No. 10 8.00-8.25 
No. .20-1.30 
No. : 1.95-2.00 
No. 10 7.00-7.25 
Fla., Std. 1.22% 
1.95 
7.00 
No. 2.10-2.20 
No, io” 9.25-10.00 
1.50-1.65 
No. 214 2.50-2.70 
8.00-8.50 
Std., No. 1 oe 
No. 1.25-1.30 
No. 2% 2.20-2.30 
No. 10 7.50-7.75 
Calif., Fey., S.P., No. 303............ 1.75 
No. 2% 2.50 
No. 10 9.50 
Bix, MO. BOS 
2% 
10 75 
sti ‘No. 1.20-1.25 
. 2% 1.75-1.80 
6.75 
Ozarks, Std., No. 303........... 1.30-1.35 
7.00 
Texas, Std., No. 303.......... 1.30-1, 33 
No. 10 7.50 
TOMATO CATSUP 
No. 10 9.50-10.00 
Mid-West, Fey., 14 oz...........1.75-1.85 
11.00-12.00 
Bast, Fey, NO. BW 12.00 
TOMATO PASTE (Per Case) 
No. 10° (per Gos.) 15.00- 


TOMATO PUREE 


Calif., Fey., 1.06, No. 303..1.45-1.50 
No. 2% 2.35-2.40 
No. 10 7.00-7.25 

Mid-West, Fey., 1.045, 

1.70-1.90 
7.50-8.00 

No. 10 7.25-7.75 

FRUITS 
APPLE SAUCE 

No. 1 8.25-8.50 

Calif. (gravensteins) 

Chole, No. 303 45 

APPLES (East) 
APRICOTS 

Halves, Fey., No. 3.75 
No. 10 12.75 

Choice, No. 3.00-3.15 
11.25 

Std., Ne. 

10. 

Fey., Wh. Peeled, No. 2%.......... 3. 

No. 10 12.75 
CHERRIFS 

R.S.P., Water, 

No. 303 (NOM.) 2.25-2.50 


No. 10 (nom.) ... 
Fey., No. 24 


14.50-15.00 
15.50 

No. 13.95-14.25 


THE CANNING TRADE - 


COCKTAIL 
Fey., No. 303 2.05-2.10 
No. 3.25 
No. 10 12.00 
Choice, No. 303 2.00 
No. 2% 2 3 10 
No. 10. 11.35 
PEACHES 
Calif., Cling, Fey., 
No. 2% 2.95-3.10 | 
..10.25-10.50 
Choice, No. 303 
2. 
No. 10 9.88 5-10. 
Std., No. 3038 — 
No. 21% 2.60 
No. 10 9.15-9.50 
Elberta, Fey., No. 3.20-3. “8.45 
No. 10 
Choice, No. 244 3.00 00 
PEARS 
No. 303 2.50 
No. 244 3.95 
No. 10 14.25 
Chokes, NO. BOB 2.27% 
No. 3.50 
No. 12.75 
Std., No. 2.07% 
No. 2% 3.25 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fcy., Sl., No, 2........ 2.72% 
No. 2% ..... 3.20 
No. 10 13.00 
Crushed, No. 2 2.20 
No. 2% 2.70 
No. 10 9.60 
Choice, SI., NO. 2.40 
No. 24% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2.....ccceseee 2.25 
No. 2144 2.70 
No. 10 10.80 
PLUMS, PURPLE 
N.W., Fey., No. 808 1.55 
No. 2% 2.30 
No. 10 7.75 
Choice, No. 8038 1.40 
No. 2% 1.85-1.95 
No. 10 6.50 
JUICES 
APPLE 
Midwest, 1 qt. gl. 2.00 
46 oz. tin 2.60 
CITRUS, BLENDED 
Fla., S/A, No. 2 1.10-1.15 
46 Oz. 2.40-2.50 
GRAPEFRUIT 
46 2.20-2.25 
ORANGE 
Pins, B/A, 1.1714-1.25 
46 oz. 2.65-2.70 
PINEAPPLE 
Hawaiian, Fey., No. 
46 2.25 
TOMATO 
46 oz. 2.65-2.75 
No. 10 §.00-5.50 
Mid-West, Fey., No. 2.......00 1,.25-1.35 
2.40-2.70 
No. 10 5.30-5.40 
Callif., Fey., No. 2 1.10 
46 oz. 2.35 
No. 10 4.60-4.75 
FISH 
SALMON-- Per Case 
Red, No. 1T 33.00-34.00 
21.00-23.00 
Medium Red, No. 1'.......... 29.00-30.00 
Sockeye, .-28.50-24.00 
13.00-13.50 
12.00 
SARDINES— Per CAsE 
No. 1 T, 
Maine, 4 ‘oil 7.50-8.00 
TUNA—PER Case 
Fey., White Meat, 14’s...........0006 15.25 
Fey., Light Meat, 14'8.........00000 13.75 
Chunks 13.50 
January 14, 1957 
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7 WANTED and FOR SALE 


” RATES, per insertion—straight reading, no display—one to 
, three insertions per line 50¢, four or more consecutive insertions 

without change per line 40¢, minimum charge per Ad $1.00. 
, Forms close Wednesday noon. 


Address all numbered Ads: The Canning Trade, 20 S. Gay Street, 
Baltimore 2, Maryland. 


> FOR SALE—MACHINERY 


~ WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, Plain- 
view (West) Texas. ; 


We manufacture complete lines of food processing machinery 
for canned, frozen and fresh packed products. Wire us regard- 
ing your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


NEW, USED, REBUILT Food Processing Machinery for can- 

* ners and freezers. Our services include: Complete plant layout, 

engineering service, appraisals, auctions and liquidations; plants 

* purchased and dismantled; conveyors and stainless steel equip- 

ment custom made to your specifications; quick sale of your 

* surplus equipment. Send us your complete listings. Since 1912. 
Otto W. Cuyler, Webster, N. Y. 


DO BUSINESS WITH ALARD, It Pays!! Select listings, com- 

” plete line of food processing machinery and equipment, new and 

used. Low cost for top values. Plant lay-out and engineering 

¥ service available. Precision building to your specifications, 

stainless steel work our specialty. Quick action, premium prices 

» for your surplus equipment and machinery. List with us. Alard 
Industries, Inc., Box 367, Williamson, N. Y. 


FOR SALE—Boilers: 150 H.P. 125 lbs. Erie City Economic; 
> 150 HP 125 lbs. Fitzgibbons; 125 HP 125 lbs. International #5 
oil. Mallory Machinery Co., 1203 Bush St., Baltimore 30, Md. 


FOR SALE—Ammonia Compressor, York 12% x 14%; Fitz- 

» patrick Stainless Steel Comminuting Machines, Models F-8 K&D; 

Filler Machine Co. Piston Fillers: (1) Semi-automatic Single 

' ; Piston, (2) Automatic 4 Spout; Hope Piston Filler Semi-auto- 

_ matic, gallon per stroke; Pneumatic Scale Six Head Cappers; 

» Niagara T-316 Stainless Steel Filter 500 sq. ft.; Can Weigher; 

CEM Can Rinser; Standard Knapp Can Elevator; Standard 

» Knapp Case Packer for cans; (2) 50 gallon St. St. Jacketed Tilt 

Kettles; (30) St. St. and St. Clad Stationary Jacketed Kettles 

» from 40 gal. to 500 gal. sizes; (3) Stainless Steel Tanks from 40 

gal. to 10,500 gal. sizes; (75) Welded Steel Tanks with Lastiglas 

'» or Mammut Lining from closed breweries (up to 23,400 gal. 

¥ jad Perry Equipment Corp., 1402 N. 6th St., Philadelphia 22, 
a. 


‘4+ FOR SALE—Erie City “Economic” Boiler, 100 H.P., 100 lbs. 
pressure. Good condition. Edw. J. Funk & Sons, Inc., Kentland, 
Indiana. 


. FOR SALE—Two Chisholm-Ryder Pea Viners, complete with 
( conveyors, in excellent condition. Reasonably priced for quick 
sale. Located in Maryland. Adv. 56303, The Canning Trade. 


’ FOR SALE—Two 24” x 10’ Dunkley type Picking Tables 
im equipped with hooded lights, white rubber belts, 1 HP gear re- 
_ duction motors, 3 hp 220-440 volt. All in good condition. Con- 
he tact: P.O. Box 427, Traverse City, Mich. 


' FOR SALE—FMC Continuous Steamer; Hayssen Wrapping 
+ Mechine, used only 5 days; CRCO Spinner Cooler; 250 HP Water- 
Tube Boiler; Pfaudler S. S. 24-valve Filler; 404R Canco Closing 
¥ Machine; Continental-Ayars S. S. 24-valve Filler; 8 Strawberry 
Hullers: 6-valve #10 M & S Filler; 1 C & D Printer. Alard 
¥ Industries, Inc., P. O. Box 367, Williamson, N. Y. 
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FOR SALE—Ayar Tomato Filler, Serial #0959, with motor; 
1 A. K. Robins Tomato Scalder, Serial #837; 2 - 200 gallon Monel 
Pitch Bottom Brine Tanks, with coils; 1 FMC 8 station Filler, 
encl. motor 4% H.P. with agitator & hopper; 1 FMC Kyler Ad- 
justable Labeler, 6 oz. to No. 5 cans; 2 FMC Bucket Elevators, 
with 1 H.P. motors; 1 FMC Deluxe Super Pulper, stainless steel 
screen, 10 H.P. motor; 1 FMC Style C Peerless Exhauster, 2 
H.P. motor totally enclosed; 4-42x72 Open Steel Kettles; 
6 - 42x72 Steel Welded Retorts, complete with thermometer & 
pressure vacuum gauges, % pop valves; 28 heavy duty Steel 
Perforated Crates, 4 tiers No. 2 cans. We want to move this 
equipment as soon as possible. Give us offer for all or part. No 
reasonable offer refused. Adv. 5709, The Canning Trade. 


WANTED—MACHINERY 


WANTED—Non-Pressure Continuous Cooker and Cooler for 
2%’s. Capacity 1200 cans. Beyer Canning Co., Sweetser, Ind. 


HELP WANTED 


SALES OPPORTUNITY—A canner established over 75 years 
is expanding his sales organization. We are looking for an 
aggressive man capable of developing into sales manager mate- 
rial. Salary, bonus, expenses. Call or write: Draper Food Prod- 
ucts, Milford, Del. Telephone 4559. 


WANTED—Permanent Position available Engineer capable 
visualizing, designing, drafting, costing, building and equip- 
ment and production line layouts of four plant upstate New 
York canned food processor. Write stating resume education 


’and experience. Adv. 5707, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Canned Foods Sales Man- 
ager available. Have been supervising brokers, selling chain 
store buyers on national basis. Adv. 5701, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory in Ohio consisting of factory, 
4 large warehouses, garage. Equipped to pack tomatoes & pump- 
kin in all can sizes. City water & Sewers; R.R. Siding; located 
on 7 acres of ground enclosed with fence. Well known packers 
label. Has paid large dividends for over ninety years. Ample 
acreage and labor. Excellent Supt. available. Reason for sell- 
ing, owners wish to retire. The Cummins Canning Co., Conneaut, 
Ohio. 


FOR SALE—Canning Factory on main highway in Carroll 
County, Md. G. E. Robertson Agency, 332 Equitable Bldg., Bal- 
timore 2, Md. Phone: SA. 7-3428. 


MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


WANTED—To buy job lots of canned foods, all sizes. Schmidt 
Wholesale Grocery, 818 Banklick St., Covington, Ky . 
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EDITORIALS 


(Continued from page $) 


YOU CAN —The following letter to this publication ‘ 
E 1 AD JUST HELP indicates clearly how the individual can , 
\ ‘ help. Get in and pitch or forever after 


A simple turn of the adjusting 
wheel provides any degree of 
pomace you want ... wetordry... 
while the pulper is in operation! 
Wheel changes clearance between 
paddles and screen instantly. 


Built for heavy duty, peak load 
service with a minimum of upkeep. 
Capacities up to 40 tons per hour. 
All parts easily accessible for 


PULPER 


the only 
pulper 

you can 
adjust 
INSTANTLY 
for quick, 


hold your peace: 
December 27, 1956 
Gentlemen: 


As Chairman of the NFBA Canned Foods Committee, it 
has fallen to the writer’s lot to secure the cooperation of 
the Chicago hoiels and restaurants in serving canned foods 
during the Canner’s Convention. 

It might be well for you to ask your readers to acknowl- ‘| 
edge their room reservations with the various hotels in 
Chicago with a request, that during the period of the Con- 5 
vention, Canned Foods be given the important place they 
should have during the Canner’s Convention. In acknowledg- 
ing their reservation, they could ask the hotel to serve 
canned foods wherever fruits, vegetables or fish are used. i} 


(Ital. ours.) 
We have been at a good many Canner’s Banquets where 
other competitive items were served, where canned foods 
might just as well have been used. 
With best wishes, we remain, 


POSITIVE 


thorough cleaning. For use with Yours very truly, 


tomatoes, pumpkin, sweet potatoes, quality PAUL PAVER & ASSOCIATES ~ 
berries and all kinds of fruit. Si d) H L. Proctor 
Ideal for baby foods. co ntrol 


Mr. Proctor also advises: “We have had a ‘Round 
Robin’ letter circulating among our NFBA Canned” 
Food Committee all year and many splendid ideas have , 
developed. We have called a meeting of the Commit- 


Make 1956 your modernization year! 


227 East South St. 
Indianapolis 4, 


Indiana tee for Friday noon, February 15, to discuss our re-”* 
port.” 
MISSING— —Evidence of «a full scale, bombard- , 
RIGHT NO W! SO FAR ment type publicity program to Chi- 


cago food editors encouraging this type » 
of column :—‘‘The Canners are coming to town to cele- 
brate 50 years of associated effort to improve the qual-~* 
ity, appearance and flavor of canned foods. Try these, 
menus on your family tonight—” To be sure, the Food 
Editors Conference during the Convention will un-: 
doubtedly provoke some pre-convention comment but 
the punch of the corn promotion, for instance, is not’ 
apparent. ALSO a canned foods handling, quality and , 
cost evaluation seminar for Chicago’s institutional 
chefs (at least 2 weeks prior to the Convention.) Any’ 
takers? 


There’s plenty of 
A-C-T-I-O-N 
in 
CLASSIFIED ADS 


We suggest you 


PLACE YOURS NOW! 


The rates—straight reading, no display: 


EVIDENCE —To prove his point that there is noth- 
ing finer than top quality canned foods. 
Joe sends along a special Christmas assortment of his‘ 
own “Teenie-Weenie” brands. Man O Man, that gen- ; 
tleman has a talking point (not that we didn’t know 
that before.) “ 


And speaking of quality and gifts, thanks to the New 
York State Canners & Freezers and specifically Bill 
Sherman, for a case of Bedford Products, Inc., assorted * 
preserves. Orchids to this fine firm for its exceptional 
quality, Never knew jams and jellies could be so good. 

—Ed Judge . 


One time, per line 50c. 

Four or more times, per line 40c. 
Minimum charge per ad. $1.00 

Count eight average words to the line. 


THE CANNING TRADE 


The Business Journal of the Canned Food Industry 
BALTIMORE 2, 20S. Gay Street MARYLAND 
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